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EXCLUSIVE REWARDS FOR CLUB MEMBERS
The benefits of being a member of your 

Air Force Club are greater than ever!

The Members First discounts enhance the value 
of Club Membership by providing extra benefits 

that put you, the member, FIRST!

Meet with your friends and family in a safe and friendly 
atmosphere while enjoying these “Members First” benefits:

10% Discount on Special Events
2-4-1 Meal Specials
$2 off Sunday Brunch

$1 off Lunch 
$2 off Evening Dining

Additional Discount Coupons
Members Only Programs
Free Luncheons/Dinners
Free Social Hour Snacks
Check Cashing Privileges

Quality Dining at a Great Price
Free Live Entertainment

Those eligible for Membership include:
Active Duty, Reserve, DoD Civilians

and Military Retirees
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CLUB INFORMATION ~ CATERING TO YOU

Our Goal is to Provide 
Quality, Consistent Service and Exceptional, Creative Cuisine

We are happy you picked the MacDill Officer's Club and stand ready to make
this a memorable event.  Our menus include our most popular items and are
value priced for members.  If you prefer to customize a menu our catering staff
will be happy to work with you.  Our experienced staff will offer suggestions and
recommendations for conference support and protocol functions that will make
your event unique.  Featured in this packet are our traditional and most popular
menu items. 

Our objective is to make this easy and stay within your budget.   Our menu prices
include: 

Complete menu ideas from start to finish 
Experienced wait staff to serve your guests
Standard table and chair setups to include labor
China, glass, silverware, and appropriate chaffers, sternos and trays for 
menus chosen
Linens to compliment the banquet room
Cocktail napkins
Table for your registration, cake, or display 

Our Catering Department will help you plan for additional items needed, over
and above the standard banquet needs.  Please take time to review the Club
Catering Brochure and General Information package to help you plan your next
event.  Our goal is to provide quality, consistent service, and exceptional creative
cuisine in a unique setting for you and your guests.  We appreciate the
opportunity to serve you!
Thank You,

Caroline Rice,
MacDill Officer's Club Manager

COLD

Deviled Ham Salad Finger Sandwiches $55.00 total per (100) pieces
Fancy Deviled Eggs $49.00 total per (100) pieces
Assorted Dips and Chips $22.90
Vegetable Crudité w/ Ranch Dressing $55.00
Fruit Platter $79.00
Cheese Tray with Crackers $55.00
Crabmeat Mold with Crackers $59.00
Smoked Salmon Canapes w/Cream Cheese $64.00
Smoked Chicken Canape w/ Pico de Gallo $64.00
Shrimp Salad Canape w/Cucumber Relish $64.00
Assorted Canapes $64.00
Dip and Chips $59.00      

Spinach Dip with choice of Tortilla Chips or French bread rounds
Whole Poach Salmon w/Lemon Dill Sauce $95.00
Chilled Shrimp w/Cocktail Sauce (21/25 or 31/35) $16.50 per pound
Whole French Baked Brie in Golden Pastry Crust $59.00
Tomato Basil Crostinii $75.00
Roasted Pepper Crostini $75.00
Mozzarella, Olive Tapenade Crostini $75.00
Assorted Crostini $75.00
Chocolate Fondue with Strawberries $79.00
Fresh Tomato and Spinach Squares $55.00
Three Meat Platter $29.95 per 3 pounds
Deli Cheese Platter (2 pounds, sliced) $25.00 for two cheese selections
Deluxe Cheese Platter (3 pounds, sliced) $37.50 for three-cheese selection
Lettuce, Tomato, and Onion Platter $25.00
Deluxe Platter of Sliced Meats and Cheeses $69.00
Bread and Roll Platter $25.00
Macaroni or Potato Salad $45.00
Pasta Salad with Roasted Vegetable $49.00
Machos (Taco Style Dip and Chips) $45.00
Mini Cuban Sandwiches $69.00
Fancy Imported, Domestic Cheese                        $135.00

with Fresh Fruit and Baguettes

• Price per 50 people
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GETTING STARTED

We need some information to book your party, which you can provide either
by telephone or in person. Please provide the following: 

Host Name 
Grade 
Address
Home and office telephone numbers
Name of group/organization hosting party
Approximate number of attendees
Serving time 

Please make preliminary arrangements for date, time, and location within the
guidelines of the Mission Planning Center as early as possible.  Final menu
arrangements should be made in person and the contract signed within fourteen
(14) days of the scheduled date. The club staff will follow up with you to ensure
all arrangements are finalized.  Our goal is to do this within 10 days of your
party. 

HORS D’OEUVRES QUANTITY SUGGESTIONS

Light Hors d'oeuvres:
Usually served in early afternoon or prior to dinner;
Plan 4 to 6 pieces per person plus dips, spreads, fruit or vegetable trays

Medium Hors d'oeuvres:
Usually served mid to late afternoon and considered "bridge" food for the Period
between lunch and an "after 6" dinner
Plan 7 to 10 pieces per person plus snack foods, chips, and dips

Heavy Hors d'oeuvres:
Usually a lunch substitute and/or a pre-show or light dinner substitute, which
includes sliced meats and sandwich items.
Plan 11 to 13 pieces per person plus dips and fruit/cheese/vegetable trays

Meal Substitute Hors d'oeuvres:
Served in lieu of a meal and always includes hot/cold meat items 
Plan 14 plus pieces per person

Enclosed in this menu packet are many types of hors d'oeuvres from which to
choose. Your catering department will be happy to recommend items that
compliment each other for a tasteful event.

RECEPTION
Hot and Cold Hors d’oeuvres

HOT

Buffalo Wings $49.00 total per (100) pieces      
w/ Cool Ranch Dipping Sauce

Chicken Drumettes $49.00 total per (100) pieces      
w/ Cool Ranch Dipping Sauce

Vegetable Spring Rolls with Plum Sauce $75.00 total per (100) pieces

Italian Meatballs $49.00 total per (100) pieces

Swedish Meatballs $49.00 per (100) pieces

Assorted Jalapeño Cheese Poppers $59.00 per (100) pieces      
w/ Cool Ranch Dipping Sauce

Black Bean and Cheese Quesadillas $35.00 total per (50) pieces

Crispy Fried Chicken Tenders Atlanta $45.00 total per (50) pieces      
w/ Honey Mustard Dipping Sauce

Teriyaki Beef Sticks $79.00 total for (100) pieces

Grilled Beef or Chicken Kabobs $75.00 total for (100) pieces      
w/ Tangy BBQ Sauce

Chicken Satay with Thai Style Peanut Sauce $75.00 total for 100 pieces

Beef Taquitos $49.00 total for 100 pieces

Crab Stuffed Mushroom Caps $69.00 for 100 pieces

Assorted Miniature Quiche $75.00 for 100 pieces

Roast Turkey with Condiments and Carver $150.00 per 50 guests

Steamship Round with Condiments and Carver $395.00 per 50 guests

Honey Glazed Ham with Condiments and Carver $150.00 per 50 guests

Pasta Station with Attendant $550.00 per 100 guests
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CLUB POLICIES

To implement a successful event, certain club policies are in place to insure
quality, consistent service and exceptional, creative cuisine to our guests.  Please
review the information below.  Our Catering Staff will be happy to answer your
questions about these guidelines.  We look forward to serving you!

GUARANTEES
To ensure the right items and quantities are on hand for your event, please pro-

vide your menu selection 14 business days in advance.  Three business days
before the event, please advise us of the number of guests to be served.  We want
to prepare sufficient food for the guaranteed number of attendees.  We will work
with the host on any changes required.  You agree to pay for all guests in atten-
dance and no less than 100% of the guaranteed count.

PAYMENTS
Cash, personal check, bank draft, and any commercial Visa or MasterCard is

accepted for party payments. The club will accept your payment up to 2 business
days after the event or the first business day after a weekend event.   

SERVING TIME
We pride ourselves in meeting the serving time listed on your contract.  For

seated functions, our staff will invite your guests to be seated 5 to 10 minutes
prior to actual serving time.  If, for any reason, you need to delay the serving
time, please advise the catering staff as soon as possible to insure quality, taste
and eye appeal of your meal. 

MULTIPLE ENTREES
The Club uses color codes on luncheons and dinners where multiple entrees are
ordered.  This practice expedites services and ensures each guest gets what they
ordered. A maximum of two entrees may be selected and we will work with the
host by providing suggestions on a color code for each entrée that can be used by
each attendee.  The use of colored nametags, place cards, or tickets helps the
servers distinguish what entrée to serve each guest. 

SERVICE CHARGE
The total contracted food and beverage costs include a service charge of 15%

for all sit-down meals where a waitperson is needed.

COLD LUNCHEON MENU

COLD ENTREES

Grilled Chicken Caesar Salad $8.50
Maximum 25 guests

Chef's Salad $8.95

Shanghai Beef Salad $9.50

Stuffed Tomato $8.00
Stuffed with Chicken, Ham or Tuna Salad

Seasonal Fresh Fruit Plate with Cottage Cheese $8.95

Capstone Chicken Salad $9.50
Maximum 25 guests

Salads served with choice of garlic breadsticks or dinner rolls,
Butter, coffee and iced tea service.

SANDWICHES

Commanders Club Sandwich on Pita $8.25

Turkey and Swiss cheese on Croissant $8.25

Croissant Sandwich $7.50
Served with choice of Chicken Salad, Tuna Salad or Ham Salad

½ Cuban Sandwich with a cup of Black Bean soup $8.00

Grilled Chicken Sandwich with Honey Mustard Sauce $7.95

All Sandwiches served with: 
• Potato Salad or Chips
• Dill Pickle
• Coffee and Iced Tea Service
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GOOD MORNING!

We welcome and encourage you to customize your early morning 
event by selecting from our conference support menu. 

Our continnental style breakfast is a perfect beginning to your day.

Chilled Orange, Apple, Tomato, or Grapefruit Juice $4.50 per quart

Assorted Bottled Water $1.00 each

Assorted Canned Soft Drinks including Diet & Caffeine-Free $1.00 each

Chilled Milk $5.00 per gallon

Lemonade $5.00 per pitcher 

Fruit Punch $9.00 per gallon

Iced Tea $5.00 per pitcher

Freshly Brewed Coffee or Decaffeinated Coffee $30.00 per 60 cup

Assortment of Sensational Sweets Pastry $11.50 per dozen

Bagels & Cream Cheese $14.00 per dozen

Selection of Cookies $5.95 per dozen

Chewy Chocolate Brownies $12.00 per dozen

Assorted Whole Seasonal Fruit $1.00 each

Sliced Fresh Fruit /50 per minimum $2.00 per person

Assorted Fresh Doughnuts $6.95 per dozen

Coffee Cake $9.95 per dozen

Assorted Finger Sandwiches $5.95 per dozen

Assorted Dips and Chips $1.00 per person

Assorted Miniature French Pastries $8.00 per dozen

Muffins $11.50 per dozen

Mimosa (Champagne and Orange Juice) $45.00 per 3 gals

Water Station $20.00 per 50

HOT LUNCHEON MENU

Rosemary Chicken Breast $9.00
Served with choice of starch and vegetable

Roasted Stuffed Chicken Breast $9.50
Served with choice of starch and vegetable

Roast Beef, au jus $9.50
Served with choice of starch and vegetable

Lasagna $8.95
Served with a tossed salad and garlic bread sticks

Peccadillo with Spanish rice $8.95
Served with a tossed salad and dinner rolls

Asparagus Chicken $8.95
Served on a bed of rice

Stir-Fry Chicken or Beef $8.95
Served with white rice

Quiche Lorraine with Fruit Cup $8.50
Served with a tossed salad and dinner rolls

Chicken Crepes $8.50
Topped with a cream sauce

Mexican Lasagna $8.50
Served with a tossed salad and breadsticks

Greek Spinach Pie $8.50
Served with a tossed salad and dinner rolls

Pasta Primavera $8.50
Mixed Vegetables with Alfredo Sauce on a bed of Linguini
Served with a tossed salad and dinner rolls

All hot lunch entrees are served with:
• Tossed Salad with House Dressing
• Rolls or Breadsticks and Butter 
• Coffee and Iced Tea Service
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ON & OFF SITE LUNCH OPTIONS

Is time a problem? We have the solutions!

LUNCH BUFFET
On specified days the Officer's Club can provide an onsite Lunch Buffet.  Once
pre-arranged, we can provide quite a spectrum of culinary delights.  The buffet
can range from extensive theme buffets, a bar-b-que or a simple hot dog cart.
Whatever your needs the Officer's Club Catering Department will provide assis-
tance in selecting a menu.

GET ‘N’ GO
The Officer's Club also specializes in Get 'n' Go convenience food for days that
time is limited.  The Get 'n' Go will provide your guests with a wide variety of
sandwiches, salads and desserts.  The Officer's Club Catering Department will
provide outstanding support for the Get 'n' Go Cart for both the breakfast and
lunch hours.  Additional hours are available upon request.  

THE CLUB
Located directly across Florida Keys Avenue, the Officer's Club is open for lunch
every workday.  Lunch hours are from 1100hrs to 1330hrs.  The club offers a
soup and salad bar, daily specials on the hot food line, and a sandwich counter
where your sandwiches are made to order.  Also, the Officer's Club offers check
cashing and other services for your convenience.  If you are a member of the club
or choose to become one, our *Members First program extends to our lunch
guests, offering discounts on most items everyday.  Groups of ten or more are
encouraged to make reservations and we also have additional private rooms for
a small fee

READY TO EAT SANDWICH MEALS

Han and Cheese Sandwich $7.50
Cheese, lettuce, tomato and red onion

Turkey and Cheese Sandwich $7.50
Cheese, lettuce, tomato and red onion

Corned Beef with Provolone Sandwich $8.50
Lettuce, tomato and red onion

Roast Beef and Cheese Sandwich $8.50
Cheese, lettuce, tomato and red onion

Salami and Cheese Sandwich $8.50 
Cheese, lettuce, tomato and red onion

Italian Combo: Hame, Salami and Pepperoni $8.50
Cheese, lettuce, tomato and red onion

Tuna, Chicken or Ham Salad Sandwich $7.50
Cheese, lettuce, tomato and red onion

Overstuffed Veggie Pita w/ choice of dressing $7.50
Salad greens, cucumbers, red onion, tomato and cheddar cheese

All meals include a choice of: 
• American, Provolone or Swiss Cheese
• Soda or bottled water
• Potato Salad or Macaroni Salad
• Cole Slaw or Potato Chips

plus a Fresh Fruit Cup

DELIVERY TO THE MISSION PLANNING CENTER INCLUDED


